The principal objective of this study was to develop processed food with the effect of extract from Angelica gigas Nakai by assessing the quality characteristics of cookies. Cookie samples were prepared with shredded extract from Angelica gigas Nakai at varied levels of 0, 1, 3, and 5%. The pH of dough decreased significantly with the added extract from Angelica gigas Nakai and the density increased significantly in the 5% added group(p<0.05). The spread factor decreased significantly as the added extract from Angelica gigas Nakai increased(p<0.05). The Hunter color's L value in cookies significantly decreased and the a, b values in cookies increased(p<0.05). The hardness of cookies significantly increased added extract from Angelica gigas Nakai increased(p<0.05). The acid value and peroxide value were lower in added Angelica gigas Nakai extract groups than in the control group as the storage period of cookies passed. The results of sensory characteristics demonstrated that 1% added Angelica gigas Nakai extract showed the highest degree of preference among all the items of added Angelica gigas Nakai extract(color, odor, taste, hardness, crispness and overall quality) and the added Angelica gigas Nakai extract indicated possibilities for developments of Angelica gigas Nakai extract cookies.
쿠키의 퍼짐성

참당귀 추출 분말 첨가 쿠키의 퍼짐성 지수 측정 결과는
쿠키의 경도
참당귀 추출 분말 첨가한 쿠키의 경도를 측정한 결과는
같다. 참당귀 추출 분말의 첨가량이 증가할수록 경도 값 Table 4 . Colorimetric characteristics of sugar cookies with varied levels of Angelica gigas Nakai extract
Color value
Angelica gigas Nakai extract powder content 
요약 및 결론
